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(54) METHOD FOR SQUEEZING FERMENTED UNREFINED SOY 
(11) 5-176709 (A) (43) 207.1993 (19) JP 

(21) Appl. No. 4-17421 (22) 4.1.1992 

(71) YAMASA SHOYU CO LTD(l) (72) HISASHI IWASAKI(3) 
(51) Int. CI'. A23Ll/238,B01D35/02,C12G3/02 

PURPOSE: To increase the natural dropping filtration rate of unrefined soy and to 
enable to continuously perform squeezing operations by laminating a next unrefined 
soy layer to the upper surface of a squeezed unrefined soy*filled layer through a bottom 
plate. 

CONSTITUTION: Unrefined soy wrapped with filtration cloths is laminated to a squeezing 
frame comprising a fixed frame 2 and a movable frame 3 to form the first filled 
layer 11. A bottom plate 4 supported with liftable ropes 5 is arranged on the upper 
surface of the filled layer 11, and unrefined soy 10 wrapped with filtration cloths 
is laminated to the bottom plate 4. The bottom plate 4 is put on the upper surface 
of the filled layer 11 to accelerate the natural dropping of the filled layer 11. After 
the bottom plate 4 reaches a position not interfering its movement by the sinking 
of the filled layer 11, the bottom plate 4 is lifted. An intermediate receiving dish 
9 for receiving the squeezed soy is inserted between the fixed squeezing frame 2 and 
the movable squeezing frame 3, and subsequently the movable squeezing frame 3 
having the filled layer U therein is moved and in stead of the frame 3 an empty 
movable squeezing frame is set. Further, the receiving dish 9 is returned to the original 
position, and the bottom plate 4 placed at an upper position is lowered, followed 
by forming the second filled layer 12. 




(54) PRODUCTION OF SOY SAUCE 



(21) Appl. No. 3-356841 (22) 26.12.1991 

(71) KIKKOMAN CORP (72) TOSHIO FURUKAWA(2) 

(51) Int. CP. A23L1/238 



PURPOSE: To shorten a dreg-removing period for sedimenting the heated dregs 
of soy. 

CONSTITUTION: Raw soy fermented by an usual means is heated and subsequent- 
ly received in a product tank 1. The heated dregs are continuously discharged 
from the heated dreg-discharging port 2 of the product tank 1 to lower the 
surface of the liquid in the product tank 1. The continuous discharging 
operations are continued for 2 days after the receiving of the soy in the product 
tank 1 to produce the soy. The discharged heated dregs are treated with a 
filtration membrane device 6 to recover the soy. 




(54) FOOD PREVENTING ARTERIOSCLEROSIS 

(11) 5-176711 (A) (43) 20.7.1993 (19) JP 

(21) Appl. No. 3-358133 (22) 27.12.1991 

(71) KYODO NYUGYO K.K. (72) HIFUMI 0ISHI(3) 

(51) Int. CP. A23Ll/30,A23Ll/20,A61K35/78//C09K15/34 



PURPOSE: To provide a food contributing to the prevention of aging considered 
to be caused by active oxygen species produced in living bodies and also to 
the prevention of various degenerative diseases, especially arteriosclerosis, accom- 
panying the aging. 

CONSTITUTION: An arteriosclerosis-preventing food contains NT-IOOF, an 
antioxidative substance originated from a soybean fermentation product, as 
a main component. 
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